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In Rosa - Rosato Toscana Igt

Years ago Canaiolo grapes were used to make Chianti. The Chianti thus obtained was aromatic, light and 
very agreeable when young. Later we decided to giveit more body so we stopped adding Canaiolo and 
white grapes. However, since Canaiolo grapes had been cultivated in the area for a long time, it seemed 
historically appropriate to gain a rose’ from those grapes. We started to produce this Rose' which is 70% 
Canaiolo and 30% an early draining off of Sangiovese. It has been successful above our expectations.

Classification: IGT Toscana
Grapes: Canaiolo (70%), Sangiovese (30%)
Production area: San Gimignano (SI), Italia

Farming system: Cordon pruning and Guyot
Vineyard age: 10 – 20 years

Soil type: clayey - tuffaceous, rich in organogenic sediments ("niches") and well-endowed with limestone
Yield: 2,0 kg per stump

Harvest time: Manually harvested in wagons of about 1 000 kg of grapes. Mid-September

Vinificazione
The grapes are harvested in mid-September 
when they are not fully phenolically ripe, to 
preserve their natural acidity and freshness and 
obtain a soft color, fragrant and elegant aromas. 
Vinification takes place in full respect of the raw 
material, trying to avoid too invasive mechanical 
treatments, crushing and destemming in the 
morning when the outside temperature is still 
low, and immediately sending the crushed grapes 
to the press, setting the pressing at levels of 
absolute softness (max 1 Bar). Maceration on 
skins is limited to the time strictly necessary for 
pressing (about 90 minutes). This is followed by a 
rigorous cold decanting (5 °C) of 3 days, racking 
and a slow and linear alcoholic fermentation, 
conducted with yeast strains selected to produce 
quality rosé wines at a temperature of 15 °C.

Affinamento
After the alcoholic fermentation, the wines are 
racked a couple of times over 2 weeks, then 
undergo 3 months of maturation in stainless steel 
tanks on the fine lees with frequent batonnage at 
a controlled temperature of 10 °C, to enrich their 
taste expression and fullness, avoiding malolactic 
fermentation and preserving the natural acidity 
and freshness of the product, after which the 
clarification and stabilization take place, followed 
by filtration before bottling, which is usually 
done in February - March following the harvest.

Abbinamenti
Ideal wine for aperitifs and seafood appetizers. 
To be tried throughout the meal with first courses 
of fish, shellfish, and seafood or white meat. 
Optimal serving temperature 8 °C.

Note Organolettiche
Color: Light and bright rosé with a hue reminiscent of peach skin
Bouquet: noticeably clear and well defined with intense fruity and very feminine notes of wild 
strawberry, peach, and red currant. Suggestions of mint and thyme in the background.
Taste: remarkable acidity, which enhances the fragrance and drinkability of this rosé and is well 
matched to a good gustatory structure and a very fruity and sapid finish.


